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‘Sol Aa CHAPTER I 
HOW CHOCOLATE CAME TO EUROPE 


Five hundred years ago the cacao tree grew only 
in Mexico and tropical America. The people 
called it cacau-atl. They used the seeds for money. 
With one hundred seeds a man could buy a slave. 
From the roasted seeds they made a drink called 
chocolatl. f 

In 1519 a Spanish soldier, Cortes, conquered 
Mexico. He found there a very rich king 
Montezuma. Montezuma drank chocolatl many 
times a day in gold cups. He used each cup only 
once, then a slave threw it into a lake. Cortes 
found many gold cups in the lake. 
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Cortes and his men liked chocolatl. They took 
cacao seeds back to Spain. They kept the drink a 
secret there for one hundred years. Then Italy, 
France and England learnt about it. Men began 
cacao plantations in the West Indies, Trinidad and 
tropical America. 

In Europe the people called the drink “choco- 
late”. By 1660, Chocolate Houses were open 1n 
London, Paris, Amsterdam, and other big cities. 
Men met in them to drink chocolate. Today, we 
usually call the drink made from the cacao bean, 
cocoa. The solid we eat, we call chocolate. 

Cocoa powder, as we know it now, was first 
made by a Dutchman, Van Houten, in 1828. 
“Eating chocolate” with sugar in it, was first made 
by Fry, in England, in 1847. At this time, two other 
Englishmen, Cadbury and Rowntree, also made 
“eating chocolate”, A man named Peter first 
made “milk chocolate” in Switzerland in 1876. 

In 1879 cacao plantations were begun in the 
Gold Coast (now called Ghana) in West Africa. 
Tn 1891 West Africa exported 80 Ib. of dry beans. 
In 1904, it exported 90 tons. In 1939, sixty years 
after the first plantation began in West Africa, 
they exported 500,000 tons of beans! 

Three years before this date, a bad sickness 
called “swollen shoot”, which attacks cacao trees, 
was first seen in West Africa. In twenty years this 
sickness has killed more than 20 million cacan 
trees. A mealy bug carries the virus of this sick- 
ness from tree to tree. The leaves die, the stems 
swell, and the beans are spoiled. 
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HOW CHOCOLATE CAME TO EUROPE 


“SWOLLEN SHOOT” A MEALY BUG 
ON THE STEM OF A 
CACAO TREE 


Many men are working every year to kill this 
virus, and the mealy bugs which carry it, but itis 
still damaging the cacao trees. In 1950 West 
Africa exported less beans than in 1939. 
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HERE IS A GRAPH TO SHOW HOW MUCH CACAO WAS 
PRODUCED IN WEST AFRICA. ONE PAD EQUALS 25 
TIMES 100 TONS 


THINGS TO DO 
1. Look at the map on the inside of the cover. 


(a) Find in it all the towns and countries you 
have read about in this chapter. 
(b) Copy the names of two places where the 
cacao tree grows: 
(i) The Pacific Islands. 
(ii) West Africa. 
(iii) West Indies and tropical America. 
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2. Try to find a picture of a mealy bug. Draw 
one. How do they damage a plant? 


QUESTIONS 


fla 


2. 


3. 


To what country did Cortes belong? In what continent 
is that country? 

What sickness has damaged the cacao plantations in 
West Africa? How is it carried from tree to tree? 
Copy a sentence from paragraph two that shows you 
that Montezuma was very rich. 


Who first made cocoa powder? Who first made 
chocolate for eating? 


In the name “swollen shoot”, the word “swollen” 
is used as an adjective. Make adjectives from these 
words: 
gold break wood wool 
Write each one with a noun. 
Write 20 million in figures. 
Write in words the number of tons of cacao beans 
exported from West Africa in 1939. 
Learn these words: 
import slaves conquered exports secret 1 
Put one of them in place of the words in italics in 
each of these sentences : 
(i) Cortes fought and took the country of Mexico. 
(ii) West Africa sends many tons of cacao beans to 
Europe. 
(iii) Montezuma owned many workmen who worked 
for him without wages. 


Vote: A mealy bug is a small creature that sucks the juice of plants. 


A virus is a very, very small thing, smaller than a germ, that makes 
sickness. 


CHAPTER II 
THE CACAO TREE AND ITS BEANS 


Cacao seedlings and trees need shelter from sun 
and wind. Farmers plant maize, cassava, bananas, 
kapok or rubber in the cacao plantations to shelter 
the small plants. 

A cacao plantation is 
very colourful. The young, 
soft leaves are red. The 
older leaves, fifteen inches 
long, are dark green. The 
small star-like flowers are 
yellow or pale pink. They 
grow in groups on “cush- 


ions” on the trunk and 
A THE TRUNK AND 
chief branches. MAIN BRANCHES OF THE 
A tree has twenty or CACAO TREE 


thirty pods ina year. They 
are six to nine inches long, or longer. They are 
green, red, purple, yellow and gold. Each weighs 
one or two pounds. Some kinds of trees have 
smooth pods, others have furrowed pods. Some 
pods have thick woody shells, some have thin 
shells. Each pod has thirty or forty white or purple 
seeds in a white pulp. The seeds have a bitter taste. 
Men cut off the ripe pods with long handled 
knives. If they damage the cushions there will not 
be flowers next year. Women collect the pods ii: 
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baskets. The men open them longways. Women 
and girls take out the seeds and pulp. 


SHORT STALK ———_ > 


CACAO POD CUT IN HALF A, CROSSWAYS B. LONGWAYS 


Then the seeds and pulp ferment. In villages they 
are put in heaps and covered with leaves. In big 
plantations they are putinto wooden boxes or cement 
tanks. The boxes are in groups of three, one above 
the other. Seeds and pulp ferment in the top box 
for two days. Then they are turned over with a 
wooden spade into the second box. After two more 
days they are turned into the bottom box. They 
ferment here for another two days. Then all the 
pulp has changed into liquid and drained away. 

The fermented beans are fat, brown and smooth. 
They have a taste and smell like chocolate. They 


SEEDS BEING PUT UNDER BIG LEAVES TO FERMENT 


THE CACAO TREE AND ITS BEANS 


are washed and dried on mats in the sun. For the 
first two days the beans must dry slowly, or the 
skins will wrinkle. 


BEANS BEING PUT ON MATS TO DRY IN THE SUN 


Big plantations have sheds with trays that can 
be pulled out and pushed in quickly and easily on 
each side of a roof. 

The dry beans are graded and weighed into 
clean, strong bags. They are exported soon be- 
cause, in the tropics, insects and damp air will 
damage the beans. 


THINGS TO DO 
1. If cacao grows near your school, look at the 
flowers and pods. Draw a pod. Cut it open long- 
ways. Draw the half pod. Name shell, seeds, pulp, 
stalk. Is the pod smooth or furrowed? What 
colour are the seeds? Taste seeds and pulp. 

OR Look for pictures of cacao trees and pods. 
Copy the picture of a pod into your book. Write 
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under it the name of the book, and the name of the 
country from which the pod came. 

2. If you can get a ripe pod, open it. Take out 
seeds and pulp. Let them ferment for six days. 


Wash the seeds. Let them dry in the sun. Draw the’ 


dry beans. Write short sentences about what you 
have done and the changes you have seen. 


OR Copy the picture of the trunk and main 


branches of the cacao tree. 


QUESTIONS 


1. 
2 


3; 


Where do flowers and pods grow on the cacao tree? 
How do the men cut off the pods if they grow high on 
the tree? 

Why does the farmer want to export the dry beans 
quickly? 

Read paragraph five again, and then tell in your own 
wordshowcacaoseeds arefermented ona big plantation. 


. What does the word wrinkle mean? What letter in it is 


silent? Underline the silent letter in these words: 
write knee lamb wrong wrist wrap know 


. Find in column B the right ending to the beginning of 


each sentence in column A. 
A B 
The pods taste bitter. 
The seeds ferment to a liquid. 
The pulp changes white. 
The seeds have furrowed or smooth shells. 
The pulp is in boxes. 


. Write down the names of all the colours that you know. 


Can you fill in the missing colours in these sentences : 
Mix blue and . . . to make green. 
Mix red and blue to make... 

+ Mix yellow and... to make orange. 


CHAPTER III 
FROM CACAO BEANS TO COCOA POWDER 


WHEN the cacao beans arrive at the factory from 
the tropics, beans from different cargoes are 
blended together. Then they are cleaned, roasted 
for an hour and cooled quickly. The roasted beans 
now have a strong taste and smell of chocolate. 


FA] e— DRY BEANS 


BEANS MOVE DOWN 
THROUCH MACHINE 


HOT AIR TRAVELS UP AND 
ROASTS THE BEANS 


h ROASTED BEANS 
A CONTINUOUS ROASTING MACHINE 


Rollers rub off the shells, and break the beans 
into small, hard, brown pieces called nibs. Mov- 
ing air blows away the shells. These are used for 
cattle food and for soil manure. 

Machines now break the nibs to make a coarse 
powder. The powder goes up between five rollers, 
one above the other. It becomes fine. The rollers 
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become hot. The fat in the powder melts. A 
thick, brown liquid, called cocoa mass, collects 
at the top roller and flows into tanks on wheels. 
The liquid cocoa mass is used to make cocoa 
powder or chocolate. 


THIS MACHINE MAKES THE NIBS INTO A THICK BROWN LIQUID 
WHICH IS POURED INTO THE TANK ON THE LEFT 


The tanks take the cocoa mass to the pressing 
machines. It flows into strong, metal pots. A 
heavy piece of metal presses the cocoa mass liquid. 
A clear, yellow liquid, called cocoa butter, flows 
out. This is used to make chocolate. A very 
hard, brown press cake stays in each pot. 


PRESS CAKES 
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The work of the pressing machines is very im- 
portant. If the presses are not hot enough the 
cocoa butter becomes solid and does not flow out. 
If they do not press heavily too much cocoa butter 
will stay in the press cakes. Then, when we make 
a cup of cocoa, we shall see fat floating on the top 
of it. 

Rollers now break and grind the press cakes to 
make a powder. Another machine blows this 
powder, like a cloud, through very small holes in a 
piece of silk. This makes the cocoa powder very 

ne. 

The powder falls from the machine into paper 
or cellophane bags. Each bag stands 
open in its tin. The tins and bags 
are made in the factory. The machine 
weighs the cocoa powder into the 
bags. It shuts the tops of the bags. It 
puts the lids on the tins! It fills 2 tons 
of } Ib. tins in eight hours! 

The tins then roll over sticky labels. 


Each tin picks up its own label! Gils ee 


pack the tins into boxes. Trucks and 

trains take them away to store houses. From here 
the shop-keepers get the tins of cocoa they want to 
sell. 


THINGS TO DO F 
1. In what ways is cocoa powder used in your 
home? Try to find a recipe for a cake or puddin 
in which cocoa powder is used. Show it to yo 
mother or teacher. Ask her if you may make t 
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cake or pudding. When you have made it, copy 
the recipe into your book. 

2. Is cocoa sold in the shops in your district? Write 
down the names of the kinds of cocoa they sell. 
Are they packets or tins? How much do they cost? 
What is the weight of cocoa in the tins? Where is 
the nearest store house for cocoa? Where is the 
nearest factory where cocoa is made? Try to find 
the answers to these questions from the shop- 
keepers, your home, or your teacher. 


Write these answers in short sentences in your 
book. 


QUESTIONS 
1. What are these used for? (a) Cacao bean shells 
(b) Cocoa butter 
2. Ifyou saw fat on the top ofa cup of cocoa, what would 
you think was wrong in the factory? 
3. What are cocoa nibs? Press cakes? Which have cocoa 
butter in them? 
4. Why does the powder from the cocoa nibs become 
liquid as it goes up between the rollers? 
A. Learn: 112 Ibs. make one cwt. (hundredweight) 
20 cwt. make one ton 
How many lbs. in one ton? 
B. Write the Opposites of: 
unstick liquid coarse fill 
C. Write the plurals of: 
shop-keeper cargo cup of cocoa factory cattle 
A Cip of Cofea EERON the word “blend” you will find it in Book 21, 
Read how tins are made in Book 20 of this Series, Chapter 4, 


quickly shut unpack export 
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CHAPTER IV 
A BAR OF CHOCOLATE 


~ FoR plain chocolate, a machine mixes cocoa mass, 
Sugar and cocoa butter to make a thick chocolate 
paste. For milk chocolate, this paste goes to a milk 
factory near a farm. The factory makes condensed 
milk from fresh milk. Machines measure the 
condensed milk into the chocolate paste and mix 
them together. The milk chocolate paste now goes 
back to the chocolate factory. 

Rollers grind the paste until it is smooth. Men 
look many times at some of the paste under a 
microscope to see if the sugar is fine enough. If it 
is not very fine the paste goes through the rollers 
again. 

The paste now goes to a machine called a 
“concher”. This has a big basin like a shallow 
shell. Steam makes it hot. 
In it a very heavy roller 
hits, pushes and turns 
over the paste, 45 times a 
minute, day and night for 
two or three days! The 
moving paste is like a 
rough sea! The paste be- 
comes very smooth. It 
melts quickly in the 
mouth. THIS IS A “‘CONCHER” 
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Nuts, and sometimes 
fruit, are then mixed 
into the paste. It falls 
from the machine into 
warm, dry, shining, hol- 
low shapes (or moulds), 
in trays. The machine 
weighs the paste into 
each hollow. It shakes 
the trays to make the 

PASTE IN THE “MOULDS” air-bubbles come out 

while the paste is still 
soft. The trays go through a long, cold tunnel. The 
paste becomes hard. The 
hard, shiny, smooth nut milk chocolate bars fall out. 

A machine wraps three papers round each bar: 


have in them the things that help to make our 
bodies Strong. Milk, sugar and nuts are also good 
foods. 

Two ounces of milk chocolate give us food equal 
to four eggs or five ounces of beef. 


A BAR OF CHOCOLATE 


OR 


Sox OF BEEF 


— 


2ez MILK CHOCOLATE 


THINGS TO DO 

1. If there is a chocolate and cocoa factory near 
your school, ask your teacher to take you to see 
the work there. Let the class divide into groups. 
Each group make notes about one part of the work 
in the factory. Collect pictures of the work. Put 
all the notes together and make a Class Book on 
CHOCOLATE. 

2. If you have not already read about Sugar (Book 
2) and a Tin of Milk (Book 7) in this series, ask 
your teacher for them. They will tell you where 
the sugar in the milk chocolate comes from and 
how the condensed milk is made. 

If you can, get or trace a map of the world. On 
it, mark yellow the places where we get sugar, red 
the places where there are many cattle, and purple 
the places where cacao grows well. 


QUESTIONS 

1. Name four things that are put together to make milk 
chocolate. 

2. Milk chocolate has two papers round it—silver paper 
and an outside paper. Nut milk chocolate has three 
papers round it. Name the other paper. Why is it used? 
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A chocolate factory needs to get many things for all 
its works. Name as many of these things as you can. 
In what machine does the chocolate paste move like 
a rough sea? What work does this machine do? 

. Here are two sums. Write a plus (+) sign in one, and 
a minus (—) signin the other. Write a new sum for nut 
milk chocolate. 


Cocoa Mass Cocoa Mass 
Cocoa Butter Sugar 
Cocoa Powder Cocoa Butter 


Plain Chocolate 
. Aluminium is a metal. Other metals are tin and iron. 
Name four things that are often made with aluminium. 
Which metal is the lighter, aluminium or iron? 
. Find the right answer: 
(i) The machine shakes the trays to 

(a) get out the blocks, 

(6) make the chocolate hard. 

(c) make the air-bubbles come out of the paste. 
(i) Men look at the paste under a microscope to: 

(a) see if it is well mixed. 

(b) see if the sugar is fine, 

(c) see if it is clean. 
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You may find these words difficult. When you meet 
them in the book, try to think out for yourself what they 
mean. If you cannot do this, ask your teacher for help. 


Nouns Adjectives Verbs 
bubble coarse blend 
conch colourful conquer 
cushion condensed ferment 
mealy bug damp grade 
microscope fine grind 
paste furrowed wrinkle 
pulp swollen 
secret 
shelter 
shoot 
slave 
virus 
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Things We Use Series 


. A Packet of Tea 

. A Pound of Sugar 

- A Loaf of Bread 

. A Sack of Rice 

. A Tin of Salmon 

- A Tin of Meat 

. A Tin of Milk 

. A Tin of Butter or Cheese 
. A Woollen Blanket 
. Cotton and Other Threads 
. A Bar of Soap 

. A Packet of Needles 
. Oil 

. A Lead Pencil 

. Paper and Books 

. Money 

. A School Rubber 

. Salt 

. Glass and Plastics 

. Tin 

- A Cup of Coffee 

. A Bar of Chocolate 
. Silk 

. Leather 
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